BITES

GORDAL OLIVES £4
Paprika (Ve)

HAGGIS BON BON'’S £6
Arran Mustard Aioli

SELECTION OF BREADS £4
Olive Tapenade, Herb
Vinaigrette (Ve)

PLATS DU JOUR
£20

Including a glass of house
wine or soft drink

MONDAY

FISH & CHIPS

TUESDAY

THE BRASSERIE
BURGER

WEDNESDAY

BRAISED BEEF
BOURGUIGNON

THURSDAY

STEAK FRITES
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DINNER

FROM 5PM

SHARERS

CHARCUITERIE £26
Scottish Saucisson, Serrano, Bresaola,
Coppa, Pickles, Crostini

BAKED CAMEMBERT £10
Garlic, Sea Salt, Rosemary, Crostini (V)

SMALL PLATES

WHIPPED GOATS CHEESE &
BEETROOT TART £11
Kohlrabi & Walnut Salad, Herb Vinaigrette (V)

SEARED SCALLOPS £13
Butternut Squash Puree, Chorizo Crumb,
Crisp Sage

FRENCH ONION SOUP £11
Beef Broth, Gruyere, Crouton, Chives

COUNTRY STYLE PORK RILLETTE £9
Cornichons, Fig Chutney, Charred Sourdough

HARISSA CAULIFLOWER TEMPURA £8
Coconut Yoghurt, Pomegranate, Coriander
(Ve)

CREAMY WILD MUSHROOMS &
TARRAGON £11
Toasted Brioche, Crisp Free-range Hen's Egg

(V)

DRY AGED BEEF CARPACCIO £12
Parmesan, Pickled Shallots, Dijon Vinaigrette

b5

Ve - vegan | V- vegetarian

MAINS

SPINACH & BASIL RIGATONI
£17
Smoked Tomatoes, Black Olives,
Aged Parmesan (V)

SHAWARMA SPICED
AUBERGINE £18
Crispy Shallots, Avocado Puree, Red
Pepper Sauce, Tahini Dressing ,
Giant Herb Cous Cous (Ve)

ROAST DUCK BREAST £21
(Served Pink)
Parsnip Puree, Celeriac Fondant,

Braised Red Cabbage, Blackberry Jus

SMOKED HADDOCK £19
Spinach & Leek Risotto, Parmesan &
Rocket

CORN-FED CHICKEN BREAST
£21
Wild Mushroom & Madeira Cream
Sauce, Tarragon Mash, Purple
Sprouting Broccoli

HERB CRUSTED COD FILLET
£19
Potato, Spinach & Olive Fricassee,
Salsa Verde, Olive Tapenade

GRILL g

Our Scotch beef is grass-fed & aged for up
to 30 days to ensure the cut is at its most
tender and flavourful.

HIMALAYAN SALT
AGED SIRLOIN (80Z) £34

TAHINI
CAULIFLOWER STEAK £18

Served with Skin-on Fries, Salad Maison
& Herb Crusted Tomato

CHOICE OF SAUCE
Peppercorn Sauce
Garlic & herb butter
Truftle Jus
Béarnaise Sauce

SIDES

Haggis &
Peppercorn fries
£7.50

Truffle & Parmesan
Fries £7.50

Purple Sprouting
roccoli £5
Garlic & Herb Butter

Salad Maison £4
Dijon Vinaigrette
Ve

Chunky ghips (Ve)
5

French Fries (Ve) £5
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CLASSICS

FISH & CHIPS £14/£19

Deep fried haddock, chunky chips,

chippy & tartar sauce, pea & mint puree

STEAK FRITES £24
Scotch 100z Flat Iron, Skin-on fries,
your choice of garlic & herb butter or
Peppercorn sauce

HAGGIS, NEEPS & TATTIES £18
Scotland’s National Dish,
Peppercorn Sauce

THE BRASSERIE BURGER £19

Sweetcure Bacon, Smoked Cheddar,

Truftle Aioli, Gem Lettuce, Pickle,
Skin-on Fries

BRAISED BEEF CHEEK
BOURGUIGNON £24
Slow Cooked Tender Beef Cheek, Red
Wine Sauce, Bacon, Pearl Onions,
Mushrooms, Potato Purée, Pancetta
Crisp

MOULES FRITES £19
Shetland Mussels. White Wine,
Shallot & Cream Sauce, Skin-on Fries

5 N

DESSERTS

STICKY TOFFEE PUDDING £8
Toffee Sauce, Vanilla Ice Cream (V)

PEAR & ALMOND FRANGIPANE
TART £8
Clotted Cream (V)

TIRAMISU DARK CHOCOLATE
BROWNIE £8
Kahlua Coffee Syrup, Walnut Praline
V)

AFFOGATO £5.50
Vanilla Ice Cream, freshly brewed
Espresso (Ve)

ICE CREAM SELECTION £6.50
Honeycomb, Raspberry Coulis, Wafer

PLAT DE FROMAGE £12
Grapes, Chutney, Oatcakes (v)
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DUE TO THE NATURE OF OUR COOKING AND SIZE OF OUR KITCHEN WE CANNOT GUARANTEE THAT ANY ITEMS ARE 100% FREE FROM ALLERGENIC SUBSTANCES.
PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES WHEN ORDERING. A DISCRETIONARY 10% SERVICE CHARGE WILL BE INCLUDED IN YOUR TOTAL BILL.
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